
Ingredients 
  2 medium acorn squash, halved and seeded 
  2 large apples, peeled, cored and diced 
  1 ripe pear, peeled, cored and diced 
  ¼ cup dried currants or raisins 
  2 tablespoons packed dark brown sugar 
  Grated zest of a small orange 
  ¼ teaspoon ground cinnamon 
  1/8 teaspoon freshly grated or ground nutmeg 
  2 tablespoons butter 
  ¼ cup apple cider or orange juice 
 
Directions 
  Preheat the oven to 325 degrees F.  Butter a baking pan. 
  Place acorn squash halves cut side down in the baking pan.  Add 1/4-inch hot water to 
the pan.  Bake for 45 minutes. 
  Meanwhile, mix in a medium bowl the apples, pear, raisins, brown sugar, zest of 
orange, ground cinnamon and nutmeg. 
  Heat 2 tablespoons butter in a large skillet over medium heat until melted. 
  Add the apple mixture and cook until the fruit is golden brown, about 5 – 8 minutes.  
Stir in the apple cider or orange juice. 
  Simmer, stirring often, until the fruit is tender, about 8 minutes.  Remove the squash 
from the oven; pour off the water from the pan and turn the squash cut side up.  Fill the 
squash with the apple mixture.  Bake until the squash is tender, about 15 minutes more. 
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This is one of our all-time favorite fall recipes! 
Hope you enjoy it!! 

Ingredients 
  Bread   
    3 cups sugar 
    1 cup oil 
    2/3 cup water 
    4 eggs 
    16-ounce can (2 cups) pumpkin 
    3 ½ cups flour 
    2 teaspoons baking soda 
    1 teaspoon each salt, cinnamon and nutmeg 
    ½ teaspoon cloves 
    ½ cup each chopped nuts and raisins 
  Topping 
    ¼ cup firmly packed brown sugar 
    2 tablespoons flour 
    ½ teaspoon cinnamon 
    2 tablespoons butter, softened 
 
Directions 
  Heat oven to 350 degrees F.  Grease and flour bottoms only of two 9 X 5-inch loaf pans.  
In large bowl, combine sugar, oil, water, eggs and pumpkin; beat 1 minute at low speed.      
Lightly spoon flour into measuring cup; level off.  Add flour, soda, salt, cinnamon, 
nutmeg and cloves; blend at low speed until moistened.  Beat 1 minute at medium 
speed.  Stir in nuts and raisins.  Pour into prepared pans.   
  In small bowl, combine all topping ingredients until crumbly; sprinkle over batter.  Bake 
at 350 degrees F for 60 – 75 minutes or until toothpick inserted in center comes out 
clean.  Cool 5 minutes; remove from pans.  Cool completely on wire racks. 
 
 

Shared from Pillsbury Classics #41 
 Fruits and Vegetables Cookbook  

 
One of the very best bread recipes ever!!! 

 

Baked Acorn Squash w/ 
Pear and Apple 
 
Prep: 15 minutes 
Cook: 60 minutes 
Yield: 4 servings 

Streusel Top Pumpkin 
Bread 
 
Prep: 15 minutes 
Cook: 60 - 75 minutes 
Yield: (2) 9” X 5” loaves 


